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Fried Chicken Any Time of Year ... 
If )'ou ha v . it freeze r locker .vou ca n now h" ve sp ring ch ickcn t he yea I' 
aro llnd. E"c n "I' te l' 10 monrh~ in srorage it w ill co me (lut jlli cy <lnd tcnder. 
You ca n se rve' <I pl al(' of go ld t· n-hroll'll fri ed chi ckell any lilll e )'(JlI wi.;h. 
Thi s i, m ade poss ibl e by ;t new method of prepa ration tested at the 
Missouri Agric ultura l Expe rim ent Statioll. [t is easy [() foll ow. You pre-
pare th t, chi cken :IS for fry in g, rh en fr eeze it ill <I fi lm of ice in sid e a water-
proof wnlpper or conr ;) in er. 
Th e meat will not dry o ut in storage if prcp:lred a nd frozc l1 :IS desc rib ed 
In rhi s hu ll etin and hcid aT proper lempna rurc dtlring s[or:lge. T Ill' 
fr es hl y dressed chi cke l1 may be split into ha lves or it ma y be cut :Jr 0 11 ('( ' 
into th e u, ual sized I ieces for fry in g. 
Well-fed, rapidly growing fryers 10 to 16 weeks of age are best for freezer 
locker storage. No longer need they all be ~ old as a summer surplus. 
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Locker ex perimellt s a r this Station show Ihat fryers wrapped or 
packa ged so th 'lt rhl'.\" a rc enca sed in icl' whilL' sto red rl'tain rheir Ir l's hn l'~~ 
t ill spring chi ckclls rOllle aga in . The~ ' keep so wl· II that th l' most di scr illlinaL -
In r persons ca llnot di still !!; ui sh rheir fl avor frolll that or rrl·~ h -k illL'd poultr.'·. 
Of course yo u will W,11l1 [0 starr with high qu ;tii ry yo ung chid::e ns 
if you expect to rake a q ll a li ty product rrom th l' locker . Free'zi ng ;Ine! 
~ tor i llg on ly ho lds the rreshn ess; it C;Jllnot improve tit : mca r ~ro r (~ d . 
Frye rs used ror sto rage shou ld he hea lthy, rar hird s \\"l·igh ing 2 1 , In 
-I pound s. Well- red , rapid ly growin g chi cke ll s 10 ro 16 weeks or age arlO 
Illmt des irahle . Surplu s coc kerels are ;Iva il ahl l' on mos[ r;trll1S fnr s ll ch usc . 
Freshly dressed fryers ready to be wrapped and stored . They may be 
stored whole, cut into halves, or cut into parts. 
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Killing a nd D ressin g the Chickens. 
Birds il1lcnd cd for killillg sho liid Ilot hc fcd I hl' da y' th ey a lT ro he 
killed . J\ chi cke ll may' he kill ed hy cllnin g rlw rhroar, or by hleeding 
through the 111 01lrh . T o do th e larter, YO II cur rill' hlood vl'ssl· ls in sid e the 
neck. Also, ;1 chi ckell ma y Iw kill ed by dislocatin g rill' ncc k ;It the hase 
of rh e sk ull. Ii oid the legs in olle hand :Ind pla ce th e thumb or t he ot her 
h;lnd O il h:lck of neck where if joill s I he head, then pull IIntil th e neck 
hOIl l' g l \ ' t'~ W:I\' af th :lt point. This S(,V l'/' S hOlh I he spin;Ji cord :111<1 th : 
hlood \'l'sse ls, The hlood is co ll l'c l l'd IIIHl eril earh I he ski ll ;llld therefore 
IS Ilor spill l'd all :d)O IIl . 
The hird s shollkl he sca lded ill water held :It 1.l0 to 1+5 degrl'es F:lhrclI -
l. eir IOll g t' ll 0ugh (1!;t'Ill' r:dl y Icss Ihall (J nl' minur t') Ttl allow Ih e fl'alh eTs ro he 
plucked l' asil y wit hout cooking rill' skin . I'his is ca ll ed semi -scalding. I\IaIlY 
prefer l(1 USl' the h:lrd sca ld with wa ter at 160 ro 180 degrees. To usc su ch 
I. nr \\';I[(.' r wirhoul cooki ng th e sk in requirL's spccial ca rl'. 
W:lll'l' will pcnetrate th e fcathu s mLich more rl'adil y if th _' birds a r!;' 
p dl cd through r1w watt' r and kept ill mOlion whil e bein g sc:dd ecl , 
This is the way to hold a fryer for splitting into halves with a pair of 
boning Ehears. 
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Arle r sc;t!ding, 11lL' bird s should hl' sin gl'd , dra\\'n, \\'; Is lll'd ,h oro ughl ) 
and coo led hefo re I\'rapping. Vr) l'rS all' dr;1I\ n n10SI l': lsil.\" h)' sp lirri ng 
th l' lll down I he h;lck ", irh ;1 , h;lrp knifl' or wi , h honing shl'a rs. TIll' Ilings 
and kidneys should he renlOl'l'd , and th e h;lckhon (' Illay abn he rl'J1lovl'd 
hy curting on both s ides or ir. 
Cool in g, Wrappin g and P ackagin g . . 
The qllickl'SI way to c()()1 POIl II ry 1l11';11 IS 10 Illlllll'l'S[' il for ;t! Wllt 2 
hours ill co ld \\' ;II[ 'r, prdn;Ih l.\, in' 1I';!ll'r. If c(lo l,'d in ;Iir, ;IS in :1 rl'fri gn ;lt or 
()I" iCl'hox, thl' 111C ;11 sho liid hI' hl' lri Ihnl' ol'l'I"nighl 10 in surl' Clllllpil'II' cO(l ling. 
1\1os1 cO ll1pl ;linls alJ()1I1 pOlllir\' s lllJ" l'l l ill fl"l 'l'zl: r Il)ckns ;Iri sl' hl' c all ~" 
I hI' lll e: i1 W;IS poorl .\ \\ r:lppl'd or (ll hl' r\\ iSI' illlprop l' l"i.v p;lcka!!,l'd hl, for l' 
fn'l'z il1 g, Fryns [' III ill h;t! vl's, sto red who ,,", or ['I II inll) pi l'cl's sI1:Iu ld he 
IVr;1 pped in Cl, [l opha Ill', c(' [l np h;1I1 l'- 1 i Il l'd p;lJwr, or 1lL' :lv i Iy waxed p;'11<'r, 
Th e pack :lgl' shou ld he 1l1 ;ldl' ;IS 111' :lr 1110i Slllrl'- pr()of and va por- proof ;1'; 
possih,," , Fryns ma y hl' l'llcd sl'd ill ice hy \\'r;lppi ll g I hl' hird s II'hil l' lil l'.\ 
arl' (1'11i C wn, or hy :IC lding waIn to the c(l/l lainl'l' and then rr l'l'z ing , 
Halved chicken ready to be wrapped in cellophane or cellophane-lined paper. 
\ II SS OUR I i\CR I ClIJ .TURAI. EX PI ': I{ I I\ I F I\' T STATION 
Com pletely w rapped ha lv ' :i r· )'~ r (cbovc . Addi ng wJlcr an d sea ling with 
tape g ives excellen t pack. 
Sealing the fryer in cellophane bag (below). Best results are obtained by 
excluding air and adding water. 
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Packing the Cut-Up Fryer ... 
Many ramili es prefer to Cllt lip the chi cken into ' reg ul ar sized rry ing 
pieces befo re st() rin ~. If th e bird s a re cut up ready ro r fry ing they may he 
nl c Iy p<lckeci in I qllarr waxed ca rto ns or ce ll oph ane- lin ed cartons. 
A qu a l'l conta in er will ho ld an ave rage-s ized fryer . As soon as the parts 
;m~ a ll in rh e ca rron acid enough wa ter to cove r the mea t. \;V hen frozen 
t he meat will be encased ill icc. (~ ih l ('ts, ir sto red, should be wrapp ed ill 
a sepa ra (e piece of pa per. 
GILISS jars may he used but g lass breaks read il y . Onl y a small ;i111OUlll 
of wa rer should be "dd ed if g lass ja rs arc used ; otherwise freez ill !!. will 
hreak them . 
Packing cut-up chicken in cellophane bag. Cover the chicken with water, 
seal and freeze. 
Ten Months In Storage-Still Fresh 
T his is the way th e halved fryer looks when p roperly prepar ed and frozen 
in a film of ice in sid e a mo:st ure-proo{ cellophane wrapper. 
